shows acid value, peroxide value, carbonyl value and iodine value of total lipids extracted from salted pollack roes and salted herring roes before preservation.
Various lipid contents (g/100g samples) composed of total lipids are shown in Table 3 . As to the content of neutral lipid fractions and compound lipid fractions in the samples weighing 100g each, the Table 1 Properties of salted pollack roes ("Tarako") and salted herring roes ("Kazunoko") used in this study content of neutral lipid fraction in salted pollack roes was 0.77g (48.1% in total lipids) and compound lipid fraction was 0.83g (51.9% in total lipids), while in salted herring roes, they were 1.23g (36.2 % in total lipids) and 2.17g (63.8% in total lipids), respectively.
As reported previously1), compound lipid fraction was contained more than neutral lipid fraction, which was especially apparent in salted herring roes. Furthermore, in comparison of the case with salted salmon roes, it was revealed that the neutral lipid fraction content in total lipids was high in salted pollack roes, and on the contrary the compound lipid fraction in total lipids was high in salted herring roes, while those in salted salmon roes were positioned in between. These differences were due to among samples, but were not due to content of total lipids.
Next, results were directly calculated with their recovery from thin layer chromatograhy. in total lipids, 69.6% in compound lipid fraction).
Both samples contained these two lipids at or over 70% in total lipids, which was somewhat different from that stated in the previous report, i. e., both lipids were found in salted salmon roes at or over 80%. In addition, triacylglycerol and phosphatidylcholine of nearly the same amount were contained in salted pollack roes, while phosphatidylcholine was contained more in salted herring roes, showing a difference between the samples. Then, the content of free fatty acid in both samples were about 2%
in total lipids and these results were similar to those of salted salmon roes. In brief, it is assumed that hydrolysis of total lipids during process of salting fish roes was little or nothing. Table 4 shows main fatty acid composition of total lipids, neutral lipid fraction and compound lipid fraction detected by gas liquid chromatography. were studied, and these changes were greater in salted herring roes than that in salted pollack roes, and slower as the temperature was lower.
Changes in main fatty acid composition of total lipids, neutral and compound lipid fractions 
